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Anthonius Christopher Wijaya, NRP 6103016067. Pengaruh 
Penambahan Puree Buah Naga Merah terhadap Sifat Fisikokimia dan 
Organoleptik Donat. 
Di bawah bimbingan:  




Donat merupakan roti manis berbentuk bulat yang dibuat dengan 
cara digoreng. Variasi donat umumnya hanya pada taburan dan isinya saja, 
sehingga pada penelitian ini dilakukan inovasi roti donat dengan 
menambahkan puree buah naga merah yang berperan sebagai pewarna 
alami. Puree buah naga merah juga mengandung pektin yang dapat 
mempertahankan air sehingga diharapkan dapat mempertahankan moist dari 
donat. Tujuan dari penelitian ini adalah untuk mengetahui pengaruh 
penambahan puree buah naga merah terhadap sifat fisikokimia dan 
organoleptik donat. Rancangan penelitian yang digunakan adalah 
Rancangan Acak Kelompok (RAK) dengan satu faktor, yaitu penambahan 
puree buah naga merah (P) yang terdiri atas enam level. Penambahan puree 
buaah naga merah sebesar 10% (P1); 20% (P2); 30% (P3); 40% (P4); 50% 
(P5); 60% (P6) dari air yang digunakan, dengan ulangan sebanyak empat 
kali untuk tiap perlakuan. Analisis sifat fisikokimia meliputi kadar air, 
volume spesifik, tekstur (hardness, springiness, dan cohesiveness), warna, 
serta kadar serat dan aktivitas antioksidan untuk donat dengan perlakuan 
terbaik, sedangkan analisis sifat organoleptik meliputi rasa, warna, tekstur, 
dan kemudahan ditelan. Data yang diperoleh dianalisa secara statistik 
menggunakan analisis varian (ANOVA) pada =5%, pengujian dilanjutkan 
dengan Duncan’s Multiple Range Test (DMRT) untuk mengetahui 
perlakuan yang memberikan perbedaan nyata dan perlakuan terbaik 
ditentukan dengan grafik spider web. Hasil kadar air donat buah naga 
merah 26,65-29,65%, volume spesifik 2,87-3,47, hardness 1456,94-
3280,88 g, springiness 0,457-0,643 mm, cohesiveness 0,345-0,472, redness 
15,5-29,6, yellowness 8,9-19,4, chroma 24,7-30,5, lightness 54,7-72,8, ohue 
15,5-50,0. Perlakuan sifat organoleptik terbaik adalah donat dengan 
penambahan puree buah naga merah 40% dengan nilai kesukaan rasa 5,65, 
warna 5,40, tekstur 5,40, dan kemudahan ditelan 5,40. Donat buah naga 
merah perlakuan terbaik memiliki kadar serat 2,37% dan % inhibisi 2,45%. 
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Anthonius Christopher Wijaya, NRP 6103016067. The Effect of Red 
Dragon Fruit Puree Addition on The Physicochemical and 
Organoleptics Characteristics of Doughnut. 
Advisory Committee: 




Doughnuts are round-shaped sweet bread made by frying. Doughnut 
variation generally only in the sprinkles and their filling, so in this research, 
doughnut bread innovation was done by adding red dragon fruit puree 
which acts as a natural coloring agent. Red dragon fruit puree also contains 
pectin which can retain water so it is expected to retain moist from 
doughnuts. The purpose of this research was to determine the effect of red 
dragon fruit puree addition on physicochemical and organoleptic 
characteristics of doughnuts. The experimental design that used in this 
research is Randomized Block Design with single factor, which is red 
dragon fruit puree addition with six levels. The red dragon fruit puree 
additions are 10% (P1); 20% (P2); 30% (P3); 40% (P4); 50% (P5); 60% (P6) 
of the water, with four replications for each treatment. Analysis of 
physicochemical properties including moisture content, specific volume, 
texture (hardness, springiness, and cohesiveness), color test, as well as fiber 
content and antioxidant activity for doughnuts with the best treatment, 
while the organoleptic properties analysis including taste, color, texture, 
and swallow rate. The data obtained are analyzed statically using Analysis 
of Variance (ANOVA) on =5%. If the results show significant 
differences, the test will be followed by Duncan’s Multiple Range Test 
(DMRT) to find out the treatments that give significant differences and the 
best treatment is determined by spider web chart. Red dragon fruit 
doughnut has water content 26.65-29.65%, specific volume 2.87-3.47, 
hardness 1456.94-3280.88 g, springiness 0.457-0.664 mm, cohesiveness 
0.345-0.472, redness 15.5-29.6, yellowness 8.9-19.4, chroma 24.7-30.5, 
lightness 54.7-72.8, ohue 15.5-50.0. The best treatment of organoleptic 
properties is doughnut with the addition of 40% red dragon fruit puree 
which has preference of taste 5.65, color 5.40, texture 5.40, and swallow 
rate 5.40. The best treatment of red dragon fruit doughnut has fiber content 
2.37% and % inhibition 2.45%. 
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